. NSRRI PN—K
M AR A0 T e

<

<444 \ Golden Osmanthus

1880

(Chef's Choice)
NTD

Omakase Courses

%nﬂr.&xm fEs% \ Appetizer

iR 88w\ Soup

@y &ex\ Sashimi
...W.W 4R\ Grilled Dish

M%_L.,w.. #g¢ \ Side Dish

p8:\ Warm Dish

8 X\ Deep Fried

k4l 4o\ Meal
2 o %K\ Fuits

niﬂ mmr 444\ Dessert

© S AR B A EE - B BRI X RIS AR H
Pictures shown are for illustration purpose only.
M~ | N8 - IS VB INIR S > H#6
Jon o

{=4€ $E \ Appetizer

R nm ¥ R\ Soup

SRR

) S

= %
N — X\ Pine C =
- \ine Course z SECEY e Sashimi

AR K\ Grilled Dish

T o

. ®© #_A._HJ.W. 28 &\ Warm Dish
+ ™ — X \ Bamboo Course W m

R K\ Deep Fried

At ,Aﬂmmmx L4l s\ Meal

~“<

880
7I
*

2 R\ Fruits

NID

M ™ — X\ Plum Course

#
2k

444\ Dessert

NHEKITEEIRE S REXEHR
All prices are subject to 10% service charge
HRSEH LS RS+ | WUNKEHWBWHRY S LW uH

(@]

AN



B o

& .&.W» A0 T — X\ Teppanyaki Courses

a0 A

v o R
EHPYESHEKERONK [ 0 [ X
Chicken Thigh Course

ﬁﬂm%l%ﬁ$m5 gl
4&93%ﬁu(1m3(1

Iberico Pork Shoulder 5 oz. Course

WEIO ma- L3 5 gk

AN m— = =N (R aﬁzﬁbl.rvrw N—
Short Ribs (USDA Choice) 5 oz. Course

g%m?rRx%ﬁw g
AN A (MRS Da—2)8 N—x
Beef Fillet (USDA Prime) S oz. Course

Prdr R S S ke
pEA=ND—K S n—x

Miyazaki Rib Roast 4 oz. Course

1480 1180 980 380

22380

Xl s 8 |

Choice of one main dish from the above

dHOBEOX AR AN o SH&O 88 ¢ Hed

#H R WY ke

2 82 a0 T — X\ Seafood Teppanyaki Course

#

»)=

NID

3380

oMK oL R0\ Red King Crab
= 8 eh e \ Japanese Tiger Prawn
bﬁx_,mvn...w ~ =\ Squid

:Wm. A B % = KR\ Japanese Scallops

X o vk @

Choice of 2 main dishes from the above

A RTPEOSR AR~ 2N o SR O BN Y w4

,.Tﬂ.....»ﬁm fEs¢\ Appetizer

R a8 w5\ Soup

“any

.,wmm &) % A\ Bread

im.ﬂfm.h,b nﬁ. = \Japanese Salad

AEC X & e\ Sashimi

Kn| ﬁwAhmm .ﬁm Save 4| § =\ White Fish Meuniere
..R .m,uwm Av#R »0 \ Pan Fried Japanese Tiger Prawn
RDWeag gt 8\ Vegetable Stir Fry

3
8
X

h,w.wm #H & ¥ — L A\ Teppanyaki Fried Rice

% R\ Fruits

*
%%

i

44\ Dessert

»ﬂﬂ.&xm fE\ Appetizer

olR R a8 K&\ Soup

S

.,%m.ﬂu L A\ Bread

LWMM\.WUQ@ A \ Japanese Salad

= @Y &\ Sashimi

S avw B4 mevsr <l | 2\ White Fish Meuniere
DM gt B\ Vegetable Stir Fry

£ A\ Teppanyaki Fried Rice

*
ﬁ

\Nﬁm&wﬁ,& RN ¥ —
2 R\ Fruits

% ek

AWel ¥\ Dessert

é

NHEKITEEIRE S REXEHR
All prices are subject to 10% service charge
HRSEHU S RS+ | UKEHWEIT P S L 0+

<+



=4 =\ Appetizer
s a8 %&£\ Soup

428 o4 =\ Vegetarian Sashimi

AR #4\Grilled Dish

%m. .AB)u\r .M.*m h—»ﬁ\ ..A_% nﬂ@n Net R 28K\ Warm Dish

N — X \ Shojin Ryori (Japanese Vegetarian Courses)

NID

880

LR =K\ Deep Fried

i L\ Meal
A W,A % R\ Fruits
B

44\ Dessert

,ﬁmlm&um f=4¢\ Appetizer
TR o8 K&\ Soup

.Am..m,wﬁ 24 =\ Vegetarian Sashimi

R vl b = ANl 0 600 Ui © g '\ Warm Salad with Tofu and Mushrooms

..M»MMJ,WA. sAadad i © 2 #2400\ Root Vegetables Teppanyaki
2R L &
4 MR e 4 s p7 Y

2 3% 4R 20 H= ) 52 B N — X\ Teppanyaki Shojin Ryori W
(Japanese Vegetarian Courses)

.v.ﬂ%»ﬂ.ﬂ% Q% K #a0 \ Okonomiyaki (Savory Pancake)

880
oK
28

8K\ Deep Fried

28 %)\ Vegetable Stir Fry

¥

.WUNWM #H ¥ ¥ — L A\ Teppanyaki Fried Rice

KB
% R kR 5 W

#

NHEKITEEIRE S REXEHR
All prices are subject to 10% service charge
HECSEHUS KRe+ | UKEHWBM+I Y S L0t

NeJ

AN



MEZEF 5

TE&

o EE

& ¥ Low GI Gozen Set Meals

159
Gl
580

NID

ﬁ Mun mwfr_.w & oL ESxo# 0\ Sous Vide Chicken Breast
B B - sX 8 4 Cn Gk 0 #0 \ Sous Vide Beef Blade
Nwm. m_uu ,.h»..ﬂ ,WAK L& %y g Swko#0\ Sous Vide Pork Tenderloin

Wa W Mﬂ»& & © v )\ Sake-Steamed Cod
B lg 22\ Oden (Simmered Dish)

Xl s 89
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All gozens come with a chilled tofu, tuna with grated daikon radish in ponzu sauce, low-sugar salad, sashimi, five
grains of rice, miso soup with vegetables, and fruits
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All gozens come with a salad, side dish, choice of sashimi or sake-steamed white fish, chawanmushi,
rice with seasonal ingredients, miso soup, fruits, and dessert
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The Chairman named the restaurant after his mother, whose
name can be translated into "Golden Osmanthus." Here, the
golden osmanthus not only is a fragrant and gracious flower,
but also represents gratefulness and giving back.

At a young age, Chef Akira Chiang went to Kyoto, Japan to
study traditional Kyoto cuisine at a ryokan (a traditional
Japanese inn) by the Kamo River. He acquired the Kyoto
Prefecture cooking license as well as a fugu (puffer fish)
preparation license. He also worked at the well-lknown hotel
group of Chinsanzo, accumulating years of experience in
catering and running restaurants.

At Golden Osmanthus, Chef Chiang uses the exquisite tech-
niques of high-end Kyoto kaiseki cuisine and presents authen-
tic Japanese dishes with fresh seafood from Japan and ingre-
dients locally sourced in Taiwan.

Moreover, with the growing awareness of a healthy diet, Chef
Chiang has developed low glycaemic index (low GI) dishes so
guests may enjoy food even more without feeling the burden.

There are also two teppanyaki rooms at Golden Osmanthus,
making the restaurant the first to provide Japanese teppanya-
ki kaiseki cuisine in the Taoyuan, Hsinchu, and Miaoli



